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Diinyada bitkisel yag tiretimi yaklagik 195 milyon ton olup bunun sadece 3 milyon tonunu
zeytinyagi olusturmaktadir. Zeytinyagi, uzun yillik bir agacin meyvesinden elde edildigi
ve bu agacin bazi 6zel iklim istekleri ve genetik ozellikleri olmasi nedeniyle ¢ok az
tiretilmektedir. Bir baska ifade ile bu miktar, kisi basina yillik tiikketimin ortalama 10 litre
olmast durumunda diinyada yasayan 300 milyon kisiye ancak yeterli olacaktir. Tiirkiye,
Akdeniz kiy1 seridinde yer aldifi, zeytin gen kaynaklari acgisindan zengin oldugu ve
diinyanin 6nemli zeytin ve zeytinyag: lreticisi iilkelerinden biri oldugu i¢in sanshdir.
Ozellikle saglik bilesenleri {istiin 6zelliklere sahip olan Tiirk zeytin gesitlerinin hem ulusal
hem uluslararasi alanlarda tanitilmasi gerekmektedir. Bu tanitimda, turizm sektoriinden
destek almmasi ve arag olarak “zeytinyagl yemekler rotasi”nin gizilmesi dnemlidir. iste
bu caligmada, yorelere adapte olmus tescilli Tiirk zeytin g¢esitlerinin Marmara
Bolgesi’nden baslayan yolculugu Giineydogu Boélgesi’nde sona ermistir. Bu yolculukta
zeytin ¢esitlerine yoresel zeytinyaghi yemekler eslik ederek, tanmirlik ve bilinirligin
saglanmasi amaclanmustir.
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Vegetable oil production in the world is about 195 million tons, of which only 3 million
tons are olive oil. Olive oil is produced in very small quantities because of the special
climate requirements and genetic characteristics of the olive tree. In other words, this
amount will only be enough for 300 million people living in the world if the average
annual consumption per capita is 10 liters. Turkey, which is located on the Mediterranean
coastling, which is rich in olive genetic resources and is fortunate to be one of the world's
major producers of olives and olive oil country. Especially Turkish olive varieties which
have superior characteristics of health components have to be introduced both in national
and international areas. For this purpose, it is important to get support from the tourism
sector and to draw "olive oil food route" as a tool. In this study, the journey of the
registered Turkish olive varieties which have been adapted to the local regions started
from the Marmara Region and ended in the Southeast Region. In this journey, olive
varieties are accompanied by local olive oil dishes, aiming to gain recognition and
awareness.
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